LA PALMETRATIE

Aquarelles by Alyda Kamel
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ALYAA KAMEL WHO PAINTED THE ORIGINAL AQUARELLES OF THIS MENU,
IS A SWISS ARTIST FROM EGYPTIAN ORIGIN, SHE LIVES AND WORKS IN GENEVA.
ALYAA KAMEL IS REPRESENTED IN CAIRO BY THE GALLERY SAFARKHAN.
ACCORDING TO HER TRAVELS, SHE SKETCHES THE CITIES SHE VISITS.
HER AQUARELLES WERE CHOSEN TO SHOW THE IMPRESSION AND
EMOTIONS OF MOROCCO.
WWW.ALYAAKAMEL.COM

gibio dac axidiglall dppall fusgu §ois guico Jgb=y djill sic
maXL lgll o Caiggalldl » supioll jackmoll flgas Jull sle
iy el gl d:u:ut XL gl vkl =gl dugil

d-lou_’-of—uﬂo]ll &JJL &q-dt _:c;colt A ‘Lgbll, JL.lL Sl _/J:.
Jge=cll pe agilot— lsbf gl Jups-leolly

Jp ¥ sillg JilgXL Slmull ol Iy li g ps dy sl N sligs
ol anlil o ls 5 Lo e lls sl 3 dae o aTaally
=85 Jgufgell sgedl Lol gl p=c g Jgujl lgoms Jgsgelly
dock=¥( gle dEmsh ol g pig Jgodilg —NIx ol (e sl

—geoll sl (—hmll) clgill lglai ms dgloicll dyyglmlpoX( Lol
lag o6 duscoll docknX| §q.ai deiy (q=i dasalll glb=X( dadg
Silfl =l

STROLLING ALONG SOFITEL CAIRO EL GEZIRAH, QUAI DU NILE PROMENADE,
YOU WILL FIND SEVERAL EXCLUSIVE TERRACES ON THE NILE ADJACENT TO
LA PALMERAIE, MOROCCAN RESTAURANT WITH THE ARAN ANDALUSIA SETTING
OFFERING TAGINES FLAVORED BY AUTHENTIC SELECTION OF SPICES BROUGHT
FROM THE HEART OF MARRAKESH TO DOWN TOWN CAIRO.

MOROCCAN CUISINE IS CONSIDERED BEING ONE OF THE MOST IMPORTANT CUISINES
IN THE WORLD BECAUSE OF ITS DIVERSITY OF INFLUENCES, ONE CAN TRACE
THE COUNTRY’S LONG HISTORY OF COLONIZERS AND IMMIGRANTS WHO HAVE
LEFT THEIR MARK.

THE CUISINE OF THE FIRST INHABITANTS, THE BERBERS, STILL EXISTS TODAY IN
THE STAPLE DISHES LIKE TAGINE AND COUSCOUS. THE ARAB INVASION BROUGHT
NEW SPICES, NUTS, DRIED FRUITS AND THE SWEET AND SOUR COMBINATIONS THAT
WE SEE IN DISHES LIKE TAGINE WITH DATES AND LAMB. THE MOORS INTRODUCED
OLIVES, OLIVE JUICE AND CITRUS WHILE THE JEWISH-MOORS LEFT BEHIND THEIR
SOPHISTICATED PRESERVING TECHNIQUES THAT WE SEE IN THE FREQUENT USE OF
PRESERVED LEMONS, PICKLES AND OTHERS. THE OTTOMAN EMPIRE INTRODUCED
BARBEQUE (KEBABS) TO MOROCCAN.

THESE DELICIOUS DISHES REVEAL THE PLEASURE OF THE PALATE.

CHEF DIA BOUCHEMAMA
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SELECTION OF 5 DELICIOUS MOROCCAN SALADS L.E 235

BEETROOT SALAD L.E 65
FRESH STEAMED BEETROOT SALAD WITH FRESH GARLIC AND PARSLEY

BALADI SALAD L.E 65
A CLASSIC MOROCCAN SALAD MADE WITH TOMATOES, ROASTED BELL PEPPERS, GARLIC, EXTRA VIRGIN OLIVE OIL AND LEMON CONFIT

TOMATOES, HONEY AND ALMONDS SALAD L.E 65
A MOROCCAN SPECIALITY WITH THIS DELICATE TOUCH OF HONEY AND ROSE WATER

ZAALOUK L.E 85
A TRADITIONAL MOROCCAN SALAD MADE WITH EGGPLANT, TOMATOES, GARLIC, AND EXTRA VIRGIN
OLIVE OIL SEASONED WITH MOROCCAN SPICES

CHAKCHOUKA L.E 65
KNOWN IS SOME AREAS OF MOROCCO AS TAKTOUKA, THIS SALAD IS MADE WITH ROASTED BELL
PEPPERS, GARLIC, HERBS, EXTRA VIRGIN OLIVE OIL AND FRESH LEMON JUICE

ﬂ?ﬁu-ém/dz/&dﬁ/%/ @W CHARMOULA SALAD L.E 110

. - . £ of - .. FRIED LAMB BRAIN WITH THE CHARMOULA SAUCE AND MOROCCAN SPICES
domiy —utoll nqded ,=ljljfg diumg

MOROCCAN HARIRA sOoUP L.E 180
TRADITIONAL MOROCCAN SOUP WITH CUBES OF MEAT, TOMATO, LENTIL, CHICKPEA AND FRESH HERBS

LENTIL souP L.E 130
THICK LENTILS AND BROTH SOUP SEASONED WITH FRAGRANT GINGER, TURMERIC AND CUMIN

ONIONS souP L.E 150
CARAMELIZED ONION SOUP SCENTED WITH FRESH CORIANDER AND MOROCCAN SPICES
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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BRIOUATS & PASTILLAS
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BRIOUATS ARE SAVORY OR SWEET PASTRY VERY POPULAR IN MOROCCAN CUISINE.
THEY ARE MADEOF AND FILLING ENCASED IN FILO PASTRY AND DEEP FRIED.

SELECTION OF BRIOUATS, 4 PIECES L.E 192
ASSORTMENT OF MIXED BRIOUATS

KOFTA AND CHEESE BRIOUATS, 3 PIECES L.E 215
STUFFING MADE WITH GROUNDED BEEF, CHEESE AND MOROCCAN SPICES

VEGETABLES BRIOUATS, 3 PIECES L.E 155
STUFFING WITH BRAISED MIXED VEGETABLES, SPICES AND SOY SAUCE

SHRIMPS BRIOUATS, 3 PIECES L.E 190
STUFFING MADE WITH SAUTEED SHRIMPS AND CHINESE NOODLES, SEASONED WITH
MOROCCAN SPICES AND HOT SAUCE

CHEESE BRIOUATS, 3 PIECES L.E 155
STUFFING MADE WITH HALLOUMI CHEESE AND A HINT OF GARLIC

CHICKEN PASTILLA L.E 315
MOROCCO’'S FAMOUS CHICKEN PIE. A LIGHT, CRISPY PASTRY SHELL CONCEALS SAVORY SAFFRON CHICKEN,
SPICY STUFFING AND CRUNCHY TOPPING OF FRIED ALMONDS, SWEETENED AND FLAVORED
WITH ORANGE FLOWER WATER. A GARNISH OF POWDERED SUGAR AND CINNAMON

PIGEON PASTILLA L.E 380
THIS IS A CLASSIC MOROCCAN DISH. SPICES STUFFING AND CRUNCHY TOPPING
OF FRIED ALMONDS AND FLAVORED SAFFRON AND CINNAMON

VEGETABLES PASTILLA L.E 220
FILO PASTRY STUFFED WITH FRESH SEASONAL VEGETABLES
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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A TAGINE IS A UNIQUE TYPE OF MOROCCAN CERAMIC OR CLAY COOKWARE.
THE TOP COVER OF THE TAGINE IS DISTINCTIVELY SHAPED INTO A ROUNDED DOME OR CONE.
THE WORD “TAGINE"” ALSO REFERS TO THE SUCCULENT DISH WHICH IS SLOW-COOKED INSIDE
THIS UNIQUE COOKWARE. TYPICALLY, A TAGINE IS A RICH STEW OF MEAT, CHICKEN OR FISH,
AND MOST OFTEN INCLUDES VEGETABLES OR FRUITS.

TANJIA MARRAKECHIA L.E 375
VEAL WITH GARLIC, LEMON, CUMIN AND SAFFRON.

TAGINE OF FISH WITH 3 BELL PEPPERS L.E 370
PILI-PILI PIQUANT, CAYENNE PEPPERS, SEASONED GARLIC, CUMIN AND SWEET PAPRIKA, BLENDED
MARVELOUSLY WITH THE THREE COLORS OF PEPPERS IN THIS SAVORY TAGINE.

TAGINE OF CHICKEN MOHAMARE L.E 315
CLASSIC MOROCCAN DISH FLAVORED WITH ONIONS, GINGER, SAFFRON, OLIVES AND PRESERVED LEMONS

TAGINE OF LAMB WITH DRIED FRUITS L.E 395
A DISH THAT COMBINES SWEET PRUNES AND MEAT WITH THE FRAGRANT SPICES OF GINGER, SAFFRON,
CINNAMON AND PEPPERS.

TAGINE OF PRAWNS L.E 470
PRAWNS WITH FRESH TOMATOES AND FRESH HERBS COOKED IN TRADITIONAL MOROCCAN WAY

TAGINE ATLAS MONTAINES L.E 395
TAGINE VEAL MEAT MIXED WITH FRESH SEASONAL VEGETABLES, FRESH HERBS AND MOROCCAN SPICESS

TAGINE CHICKEN WITH POTATOES L.E 330
SLOW COOKED CHICKEN BITE AND POTATOES, FLAVORED WITH GINGER AND GARLIC
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



Couscous
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Couscous BIDAOUI

WITH VEGETABLES L.E 195
WITH CHICKEN L.E 260
WITH LAMB L.E 355

Couscous TEFAYA L.E 345
WITH LAMB, DRIED RAISINS AND CARAMELIZED ONIONS.

TEFAYA REFERS TO THE SWEET AND SPICY CARAMELIZED ONIONS.

ROYAL Couscous L.E 375
CHOICE OF SLOW COOKED BEEF OR LAMB WITH CHICKEN, SPICY CARAMELIZED ONIONS

AND SEASONAL VEGETABLES

Couscous WITH MEATBALL L.E 310
SLOW COOKED BEEF MEATBALL, POTATOES, PUMPKIN, BRUSSELS SPROUTS AND A RICH TOMATO SAUCE

ADDITIONAL SIDE DISHES

PLAIN Couscous L.E 110
RICE L.E 65
FRENCH FRIES L.E 65
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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FRESH FRUIT IS THE TRADITIONAL ENDING TO A MOROCCAN MEAL,
BUT YOU'LL WANT TO HAVE MOROCCAN PASTRIES ON HAND TO GO WITH.

PLEASE REQUEST FROM RESTAURANT IN CHARGE.
SEASONAL FRESH FRUITS PLATTER L.LE115

ORANGE SLICE WITH CINNAMON AND SOFT SUGAR L.E 90
SLICED ORANGES WITH CINNAMON, SUGAR AND ORANGE FLOWER WATER ARE
A CLASSIC MOROCCAN DESSERT.

PASTILLA WITH CREAM AND CRUSHED ALMONDS L.E 125
A LIGHT, CRISPY PASTRY SHELL CONCEALS SAVORY SAFFRON AND
CRUNCHY TOPPING OF FRIED ALMONDS, SWEETENED AND FLAVORED WITH ORANGE FLOWER WATER.
A GARNISH OF POWDERED SUGAR AND CINNAMON ADDS TO THE FABULOUS BLEND OF FLAVORS.

MOROCCAN CREME CARAMEL L.E 95
FLAVORED WITH GINGER AND SAFFRONE

OM ALl L.E 125

TRADITIONAL EGYPTIAN PUDDING WITH PISTACHIO AND RAISINS

RICE PUDDING L.E 95
SERVED WITH VANILLA ICE CREAM
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



NIGHT MENU, AVAILABLE FROM 11.30 PM TO 6.00 AM

APPETIZERS AND SOUP

SAMBOUSSEK WITH CHEESE, 3 PIECES 75 L.E
MINI PIES STUFFED WITH CHEESE

KOBEBA, 3 PIECES 90 L.E
KOBEBA STUFFED PINE SEED AND MINCED MEAT

SPRING ROLLS, 3 PIECES 70 L.E
FILLO PASTRY FRITTERS FILLED WITH VEGETABLES ASIAN STYLE

ARABIC ASSORTED COLD MEZZEH 95 L.E
ASSORTED 3 ARABIC MEZZEH SERVED WITH ARABIC BREAD

MOROCCAN ASSORTED SALAD 95 L.E
ASSORTED 3 MOROCCAN SALAD SERVED WITH ARABIC BREAD

GREEK SALAD (V) 140 L.E
TOMATOES, CUCUMBERS, BELL PEPPERS AND GOAT CHEESE DRESSED WITH LEMON EMULSION AND HERBS

CHICKEN CAESAR SALAD 150 L.E
LETTUCE, BEEF BACON BITES, CROUTONS, PARMIGIANO CHEESE SHAVES, TOSSED WITH CAESAR DRESSING
AND GARNISHED WITH FRESHLY GRILLED CHICKEN BREAST

LENTIL SOUP (V) 130 L.E
THICK LENTILS AND BROTH SOUP SEASONED WITH FRAGRANT GINGER, TURMERIC AND CUMIN

MAIN COURSE AND SIDE DISH

TAGINE CHICKEN 315 L.E
CLASSIC MOROCCAN CHICKEN DISH FLAVOURED WITH ONIONS, GINGER, SAFFRON, OLIVES AND
PRESERVED LEMON

STEAK AU POIVRE SERVED WITH BABY VEGETABLES AND FRENCH FRIES 450 L.E
80z PRIME BEEF TENDERLOIN WITH BLACK PEPPER SAUCE, SERVED WITH PAPRIKA POTATOES AND
SAUTEED VEGETABLES

SPAGHETTI BOLOGNESE 190 L.E
SPAGHETTI TOSSED WITH TRADITIONAL BOLOGNESE BEEF SAUCE

GRILLED SALMON 450 L.E

SERVED WITH LEMON SAUCE ACCOMPANIED BY BABY VEGETABLES AND MASH POTATOES
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.

PLAIN RICE 65 L.E
FRENCH FRIES 65 L.E

PLAIN cOUscoOuUus 105 L.E

PIZZA AND SANDWICHES

PI1ZZA VEGETARIANA (V) 210 L.E

TOMATO SAUCE, MOZZARELLA CHEESE, MUSHROOMS, BELL PEPPERS, ONIONS CONFIT

P1ZZA MARGHERITA (V) 180 L.E
TOMATO SAUCE, MOZZARELLA AND BASIL

P1ZZA FUNGHI 240 L.E

TOMATO SAUCE, MOZZARELLA CHEESE, MUSHROOMS, OLIVES AND TURKEY HAM

CHEESE BURGER 280 L.E
80Z BEEF BURGER WITH CHEESE, TOMATO LETTUCE AND ONIONS, ACCOMPANIED WITH
COLESLAW AND FRENCH FRIES

CLUB SANDWICH 240 L.E
GRILLED CHICKEN, TURKEY HAM, FRIED EGGS, TOMATOES, LETTUCE AND GOUDA CHEESE
SERVED WITH COLESLAW AND FRENCH FRIES

SMOKED SALMON SANDWICH 240 L.E
SMOKED SALMON, CREAMY HERBED CHEESE, ONIONS AND PICKELS IN RYE BREAD
SERVED WITH COLESLAW AND FRENCH FRIES

DESSERT
FRUIT PLATE 115 L.E
CREME CARAMEL 95 L.E

OM ALI 125 L.E

TRADITIONAL EGYPTIAN PUDDING WITH PISTACHIO AND RAISINS

ICE CREAM (3 SCOOP) 115 L.E
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



DRINKS . —liqpdoll

Sfo SiLi

ol oL

et sl

quyparl Jog=

Jlola « die X1, gL
e

L.E
L.E
L.E
L.E
L.E
L.E
L.E
L.E

60
60
55
80
50
60
55
50

HOT DRINKS

MOROCCAN TEA
LIPTON TEA
ESPRESSO COFFEE
DOUBLE ESPRESSO
TURKISH COFFEE
HERBAL TEA,DAMMANN
NESCAFE

HOT FRESH MINT
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.

CONCEPT & DESIGN: KAMARSHAFIE@QYAHOO.FR
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